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RECIPES NOW AVAILABLE

The easy—to—raise domestic: rabbit, which produces unrationed meat in
0 days, is rapidly solving the meat problem in many American homes today,
advises the Fish and Wildlife Service, United States Depgrtment of the '

In order that the resourceful housewife who must solve the problems
of shortage by serving replacement meats may learn the value of rabbit
meat and how to prepare it in a variety of appetizing ways, the Service
has issued a new leaflet called "Recipes for Cooking Domestic Rabbit Meat”

a collection of tested recipes,

: "Domestic rabbit meak, well prepared and’ attractively served, is
relighed by adult and child allke," reads the 17-page leaflet which con-
tains some 40 recipes vhich range from fried, bdbroiled, stewed fricagseed,
curried and smothered Tabbit to such as "Rabbit a 1a Marengo", "Eabbit
Chop Suey", "Spanish Rabbit", "Vagabond Stew", "Fried Rabbit Livers :
“Hassenpfeffer“, ”Hasenkucha“. and "Wartime Rabbit Casserole”. .Here's the
recipe of the latters o : : ,

Wartime Rabbit ’ngserole
Have the rabbit cleaned and cut into serving pleces. Salt and pepper
to season, dredge with flour. Heat two tablespoons each of butter (or mar-
garine) and cooking oil in a heavy. skillet~over a medium gas flume; brown

rabbit on both sides in hot fat. Then traansfer rabbii. to a cusserole; add
one<half cup tomato pulp and one~half cup diced eciccr, Cower, place in

oven preheated to 325 dagrees F, and bake one thr o until tender,

Wildlife Leafletv240, "Recipes for Cook:ng Domestic Balbit Meat",
is available to the pubdlic without charge, Request: should be addressed
to the Fish and Wildlife Service, United States Department of the Interior,
Merchandise Mart, Chicago 54, I11. .
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